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Titre test. All tallows and fats, used in the manufacture
of soap, margarine, candles, etc., are bought and sold on the
titre test; in this test the solidifying point of the fatty acids
is determined. About 40 grams of the fat are saponified in a
300 c.c. flask with 30 c.c. of a 35 per cent, solution of sodium
hydroxide and 100 c.c. of alcohol, the resulting mass is evapor-
ated on a water bath, with constant shaking, almost to dry-
ness; a further 50 c.c. of alcohol are then added and the mass
is again evaporated; the soap is dissolved in 250 c.c. of water
and the fatty acids are liberated by the addition of a slight
excess of dilute hydrochloric acid; after warming on the water
bath until the acids are melted, the water layer is siphoned
off and the fatty acids are washed with successive quantities
of water, until the washings are free from mineral acid. The
liquid fatty acids are then filtered through a dry, double filter
paper, in a steam oven, and refiltered until clear. A wide test-
tube about T\ inches in diameter and 6 inches in length is
placed, through a cork, in a wide-mouthed bottle; about 20
grams of the fatty acids are placed in the test-tube and the
bulb of a short-ranged thermometer is immersed in the centre
of the acids. The temperature is raised until the acids are just
melted and the mass is then allowed to cool down; and, as
soon as crystals begin to appear, the acids are gently stirred
with the thermometer; at first, the temperature gradually
falls and finally rises sharply and the maximum temperature
then obtained is the titre.

The following are general limits for the titre of various fats
and oils:

Beef fat
Mutton fat
Lard      ..
Cocoaimt oil
Rape oil
Linseed oil

Degrees Centigrade

38-46
41-48
34-42
21-25
15-20
14-18

Palm oil
Palm kernel oil
Olive pU
Arachis oil ..
Cottonseed oil
Sesam6 oil  ..

Degrees Centigrade

23-28
20-26
25-30
33~37
23-30

Olive oil. Olive oil is the colourless to yellow oil obtained
by extraction or compression from the ripe fruit of Olea sativa,
which contains about 60 per cent, of oil, and consists chiefly
of olein and palmitin. Owing to its high price olive oil is very
extensively adulterated, the chief adulterant being Arachis oil,